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The present invention relates to an amorphous crystalline chocolate flavored hard 
candy confection utilizing air-jet milled cocoa powder in which the particles 
thereof are less than about 15 microns in size and generally have rounded edges 
to achieve a desirable smooth texture and to the process of preparing the same. 

BSPR * 

The present invention is directed to a method of preparing chocolate flavored 
amorphous hard candy utilizing air- jet milled cocoa powder and the product 
prepared thereby. 

BSPR • 

Hard 'candy confections are very popular in the United States. They are amorphous 
confeStl^s having a relatively smooth and glassy surface. They appear in various 
shapes and sizes and come in various flavors, such as fruit, mint, butterscotch, 
peppermint, and the like. Although chocolate is a very popular flavor iri other 
ty^es of confections, it is surprising that chocolate flavored hard candy makes 
up only a small percentage of the hard candy market. An example of a hard candy 
chocolate product was sold in Japan and named BLACK and WHITE. It was 
manufactured by Kanro and was sold as part of a pair of products. The BLACK hard 
candy contained a chocolate flavored hard candy center, and the surface thereof 
^JiTdusted with cocoa powder, while in the product called "WHITE", the candy 
contained a hard candy center and the surface was dusted with milk powder. The 
"BLACK" product had a rough, coarse, sandy surf ace- -characteristics which are not 
acceptable for hard candy . 

BSPR ■ 

Thus," the present inventors sought to make a chocolate flavored hard candy which 
exhibits mouthfeel, texture and organoleptic characteristics typical of hard 
candy. First, they used commercial cocoa powder to make the hard candy. 

BSPR * 

However, when the inventors prepared a chocolate flavored hard candy from 
commercial cocoa powder, the resulting product was unacceptable. It had a rough 
surface and sandpaper- like feel to the tongue. When viewed under a scanning 
electron microscope, it was found that the particles from most commercial cocoa 
powder were larger than 15-25 microns, the threshold widely cited in the 
literature for sensory perception. In addition, the particles had an irregular 
shape, with uneven, jagged and sharp edges which accounted for its unacceptable 
textural sensation. 

Thus,* commercial cocoa powder, as such, could not be used to make acceptable 
chocolate flavored hard candy . Obviously, the cocoa powder needed to undergo 
further treatment before it could be used as an ingredient. 

BSPR * 

The use of wet micromilled cocoa powder was also considered but was found to be 
unworkable. U.S. Pat. No. 5,185,175 describes a chocolate food product comprised 
of an aqueous sugar solution of microparticularized cocoa, while U.S. Pat. No. 
5 190 786 describes a chocolate chip prepared by utilizing an aqueous sugar paste 
containing microparticles of cocoa dispersed in the paste. In neither instance 
was the product produced a hard candy since the micromilled cocoa powder was in 
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water based chocolates, icings, frostings, or other products. Furthermore, the 
process utilized to pulverize the cocoa powder was not adaptable to the 
preparation of hard candy since in both instances, the cocoa powder used was 
wet-milled, i.e., milled in the presence of water. As both patents indicate, 
cocoa powder can only be wet-milled at water levels above 70%. Cocoa with this 
much water would be added before the cook. This is undesirable in making 
chocolate flavored hard candy due to problems with effects on equipment such as 
sticking and burn-on, swelling of particles and higher viscosities during 
forming . 

BSPR: 

The inventors attempted to make chocolate flavored hard candy using micromilled 
cocoa to prepare the hard candy . When the cocoa particles were milled to a 
smaller size, the product formed was still unacceptable. For example, when the 
cocoa powder was further milled on a roll refiner with fat added to produce 
particles having an average size of 6 microns, the resultant cocoa powder still 
imparted a rough surface texture to hard candy prepared therefrom. Thus, mere 
milling of the cocoa powder to a small particle size was not sufficient to solve 
the textural problems that heretofore have not been overcome. 

BSPR: 

But, it was found that a key to making acceptable chocolate flavored hard candy 
was to utilize a cocoa powder which, when micromilled, would produce 
appropriately small particles having a generally smooth surface. Cocoa powder 
particles of size less than about 15 microns generally having non- jagged and 
smooth and rounded surfaces were found to provide an acceptable sensation to the 
tongue. Thus, when the inventors found a method which produced micromilled cocoa 
powder particles generally having smooth edges and prepared a hard candy 
therefrom, the product produced had a smooth textural feel to the tongue as well 
as the organoleptic, textural and visual appeal of hard candy . This product was 
therefore an acceptable chocolate flavored hard candy confectionery. 

BSPR: 

Accordingly, the present invention is directed to a process for preparing an 
amorphous chocolate flavored hard candy comprising (a) air-jet milling cocoa 
powder under conditions sufficient to produce particles having an average size of 
less than about 15 microns in diameter and having generally rounded edges (b) 
dissolving an amorphous candy mass comprising a sweetener to produce an aqueous 
solution of the amorphous candy mass, said sweetener being a carbohydrate, sugar 
alcohol or mixture thereof, and heating the solution under conditions sufficient 
to convert and maintain the sweetener in the amorphous state, (c) mixing a 
chocolate flavoring effective amount of the air-jet milled cocoa powder with a 
sweetening effective amount of the aqueous solution of said amorphous candy mass 
at sufficiently high temperatures to effect the dispersion of said cocoa powder 
therein, (d) forming the product of (c) and (e) cooling the product of (d) . The 
present invention is also directed to the product produced thereby. 

BSPR: 

The present invention is directed to a chocolate flavored hard candy 
confectionery product containing air jet-milled cocoa. It is amorphous, glassy 
and non- crystal 1 ine . These terms are synonymous, and are thus interchangeable. As 
used herein, the term "amorphous" refers to the "glassy" or "non-crystalline" 
state of the hard candy . 

BSPR: 

The hard candy product of the present invention may be on a stick, such as a 
lollipop or may be in the form of a drop which, when placed into the mouth, 
dissolves by sucking. 

BSPR : 

One of the ingredients of the present chocolate flavored hard candy is air- jet 
milled cocoa powder. The cocoa powder that is air- jet milled is commercially 
available cocoa powder or that which can be prepared from cocoa presscakes using 
standard techniques known in the confectionery arts. 

BSPR : 

The inventors have found that in the preparation of a chocolate flavored hard 
candy, it is critical that the cocoa powder utilized have the proper geometry, 
i.e., size and especially shape. More specifically, the cocoa powder particles to 
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be used require an average particle size of less than about 15 microns in 
diameter and more preferably less than about 10 microns in diameter and most 
preferably less than about 5 microns in diameter. However, most importantly, the 
average particle does not have jagged, sharp or uneven edges; rather the edges 
thereof are generally rounded. Preferably, the particles are generally elliptical 
or spherical in shape. By generally rounded edges, it is meant that the edges of 
the cocoa powder particles are relatively less jagged, less sharp and more even, 
especially when compared to particles in roll refined cocoa powder and commercial 
cocoa powder. 

BSPR : 

Examples of useful commercially available jet pulverizers for producing the 
air-jet milled cocoa powder utilized in making the chocolate flavored hard candy 
of the present invention include the TROST.TM. Air Impact Pulverizer, such as 
Model T-60, manufactured by Garlock Plastomer Products; the ROTO- JET Model 3 0 
manufactured by Fluid Energy Aljet; Model 24-92 0 MICRON MASTER. RTM. JET 
PULVERIZER manufactured by the Jet Pulverizer Company; AIR JET PULVERIZER Model 
CJ 100, manufactured by Nisshin Engineering Co., Ltd., and the like. Air- jet 
mills, similar to the models described above with different sizes and production 
rates, are commercially available and are also useful in making the chocolate 
flavored hard candy of the present invention. 

BSPR : 

After the cocoa powder was air-jet milled, utilizing, for example, the Micron 
Master. RTM. Jet Pulverizer, the inventors noticed that under a scanning electron 
microscope, the cocoa powder particles had generally smooth edges. More 
specifically, the particles were not as jagged or sharp when compared to the 
particles in commercialized cocoa powder or from roll refined cocoa. It is this 
difference which accounts for the mouth feel differences between chocolate 
flavored hard candy using air- jet milled cocoa powder and using commercialized or 
roll refined cocoa powder. 

BSPR : 

In addition, it was noted that the particles were agglomerates composed of much 
smaller individual rounded spheres. Many of these individual sphere-like 
particles were determined to be under two microns in size. The average size of 
the aggregates was less than about 15 microns in diameter. They had much less 
jagged edges than cocoa powder milled by other methods. But, as indicated 
hereinabove, it is these attributes which account for the satisfactory sensory 
appeal in the hard candy produced therefrom. 

BSPR : 

Another essential ingredient in the hard candy formulation of the present 
invention is the amorphous candy mass. The amorphous candy mass is comprised of a 
sweetener. The sweetener is comprised of a carbohydrate or sugar alcohol commonly 
known in the art or mixture thereof. The sweetener present in the chocolate 
flavored hard candy confection of the present invention is in an amorphous state. 
If a crystalline carbohydrate is utilized, it is converted to the amorphous state 
by techniques known in the art, as described hereinbelow. 

BSPR 1 

The carbohydrates utilized in making the chocolate flavored hard candy of the 
present invention are those that are normally used in hard candy confections. 
They can be sugars. Examples include, but are not limited to, sucrose, dextrose, 
fructose, lactose, maltose, hydrolyzed lactose, invert sugar, corn syrup solids 
including regular, high fructose and high maltose corn syrup, molasses, honey, 
maple sugar, brown sugar, f ructooligosaccharides, fruit juice concentrates and 
the like. However, the carbohydrate may be completely or partially substituted 
with a sugar alcohol. Suitable sugar alcohols include isomalt, sorbitol, 
hydrogenated starch hydrolysate, maltitol, xylitol, lactitol, mannitol or 
erythritol or mixtures thereof. Bulking agents, such as polydextrose , may be 
partially substituted for the carbohydrates or sugar alcohols. In addition, the 
sugar or sugar alcohol can be partially replaced with high potency sweeteners, 
such as aspartame, acesulf ame-K, saccharin, cyclamates, alitame . RTM . , thaumatin, 
glycyrrhizin, stevioside, neohesperidin dihydrochalcone, sucralose, suosan, 
miraculin, monellin, synthetic alkoxy aromatics, such as dulcin and P-4000, 
peptide amino acid based sweeteners, such as derivatives of aspartyl malonate 
esters, succinanilic acid, gem diaminoalkanes and the like. When the sugar is 
completely replaced, then the product is sugar-free. 
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BSPR : 

The preferred amorphous candy mass is comprised of carbohydrates. The preferred 
carbohydrates are the sugars, especially sucrose, and corn syrup. The more 
preferred carbohydrate is a mixture of sucrose and corn syrup, which are present 
in the chocolate flavored hard candy of the present invention in ratios and 
levels typical of the art. 

BSPR * 

Water is also present in the hard candy composition of the present invention. As 
described hereinbelow, water is added to the amorphous candy mass to prepare a 
solution thereof prior to the cooking or heating. Sufficient amount of water is 
added to the amorphous candy mass before cooking to solubilize the amorphous 
candy mass, i.e., the carbohydrates and/or the sugar alcohols not in solution. 

BSPR : 

Oil, although not an essential ingredient, is preferred in the chocolate flavored 
hard candy confection of the present invention. It is preferred that the oil is 
either a dairy-based oil or a vegetable oil. The oil, when present, facilitates 
the mixing of the air- jet milled cocoa powder and the amorphous candy mass by 
facilitating the dispersion of the air-jet milled cocoa powder. It also adds 
perceived richness to the final product and improves the texture thereof. 

BSPR * 

The chocolate flavored hard candy may also contain additional optional 
ingredients that are normally used in hard candy confections. They include 
adjuvants, e.g., flavoring agents, such as natural flavors, artificial flavors 
(such as vanillin), and the like; salt (e.g., sodium chloride) ; acidulants, such 
as citric acid, tartaric acid, malic acid, lactic acid and the like; emulsifiers, 
such as lecithin, sorbitan monostearate , sorbitan tristearate, polysorbate 60, 
65, 80, DATEM.RTM., sucrose partial esters, and the like; coloring agents such as 
artificial and natural colors (e.g., caramel color) and the like. When the hard 
candy of the present invention contains oil, then an emulsifier is preferred. 
Furthermore, acidulants and coloring agents are particularly useful if a fruit or 
other flavored chocolate hard candy is prepared, such as cherry chocolate 
flavored hard candy . 

BSPR * 

The chocolate flavored hard candy of the present invention is prepared in 
accordance with general techniques that are used to prepare hard candy, except 
that air-jet-milled cocoa powder is utilized. An exemplary procedure is described 
hereinbelow. • 

BSPR: 

The air- jet-milled cocoa powder is mixed with the amorphous candy mass after 
cooking in water. The milled cocoa powder is present in amounts sufficient to 
impart chocolate flavor to the mixed product. It is preferred that the amorphous 
candy mass be mixed with the air- j et-milled cocoa powder in a weight ratio 
greater than about 6:1, respectively, and even more preferred in a weight ratio 
of about 12:1 to about 26:1, respectively. 

BSPR : 

As indicated hereinabove, the oil is an optional ingredient. When added, it is 
present in sufficient amounts to facilitate the mixing of the air-jet milled 
cocoa powder with the amorphous candy mass. It is preferred that the oil be added 
to the air- jet milled cocoa powder prior to mixing with the amorphous candy mass. 
In a preferred embodiment, the weight ratio of the air- jet-milled cocoa powder to 
the oil ranges from about 1 : 3 to about 100:1, and more preferably from about 
0 67-1 to 1.5:1. Flavorings, such as vanillin, and coloring, if present in the 
final product, can also be added to the mixture of air- jet milled cocoa powder 
and amorphous candy mass or can be added to the air-jet milled cocoa powder or 
the air- jet milled cocoa powder/oil mixture prior to mixing with the amorphous 
candy mass. If an emulsifier is added, it is added to the mixture of air-jet 
milled cocoa powder and amorphous candy mass or it can be added to the air-^et 
milled cocoa powder or to the air-jet milled cocoa powder/oil mixture prior to 
its mixing with the amorphous candy mass. The emulsifier is present in 
emulsifying effective amounts. It is preferred that it be present in amounts 
ranging from 0.001% to about 1% of the final product (w/w) and more preferably 
from about 0.01% to about 0.1% (w/w). 
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BSPR: 

As indicated hereinabove, the amorphous candy mass comprises the sweetener which 
sweetener is a carbohydrate or sugar alcohol at levels and ratios generally known 
in the art, or mixtures thereof, and optionally a high potency sweetener and/or 
bulking agent. Prior to mixing with jet-milled cocoa powder, the amorphous candy 
mass is dissolved in sufficient water to solubilize it, e.g., the carbohydrate, 
sugar alcohol or other constituent thereof not in solution. 

BSPR: 

After dissolving the amorphous candy mass in water, the solution is processed 
using methods generally known in the art. For example, the solution is heated 
(e.g., cooked in a cooker) to sufficiently high temperatures to evaporate most of 
the water to the desired concentration. The heating is generally effected under 
atmospheric conditions. It is preferred that the aqueous solution be heated at or 
close to about boiling temperatures of the solution. 

BSPR: 

The sweetener in the final product is in the amorphous state. If the sweetener in 
the amorphous candy mass solution is in the crystalline state, it is converted to 
the amorphous state using methods generally known in the art. For example, the 
aqueous solution is heated under conditions sufficient to convert and maintain 
the sweetener in the amorphous state. In a preferred embodiment, the solution is 
heated at sufficiently high temperatures to convert the sweetener to the 
amorphous state. In an even more preferred embodiment, the aqueous solution is 
heated at temperatures at or about the boiling temperature (e.g., substantially 
close to the boiling temperature) . In a more preferred embodiment, a 
crystallization inhibitor of the sweetener is also present in the aqueous 
solution of the amorphous candy mass. Once the sweetener is present in the 
amorphous state, the inhibitor maintains the sweetener in the amorphous state by 
inhibiting crystallization thereof. These inhibitors (or "doctors") are those 
that are normally used in the art. They themselves may be sweeteners, and include 
such substances as invert sugar, corn syrup, glucose syrup, bulking agents or 
body agents, such as polydextrose and the like, hydrogenated starch hydrosylate, 
sorbitol and the like. Thus, in an embodiment of the present invention, the 
amorphous candy mass is comprised of said inhibitor and a carbohydrate or sugar 
alcohol. If present, the inhibitor is present in amounts effective to inhibit 
crystallization of the sweetener. It is preferred that it be present in amounts 
ranging from about 10% to about 900% by weight of the amount of sweetener present 
in the final product. In an even more preferred embodiment of the present 
invention, the sweetener is comprised of sucrose and corn syrup (an inhibitor) . 
It is preferred that the ratio of sucrose to corn syrup ranges from about 70:30 
to about 50:50 and more preferably from about 60:40 to about 55:45. 

BSPR: 

The air- jet-milled cocoa powder is mixed with the hot anhydrous candy mass at 
sufficiently high temperatures to maintain the amorphous candy mass at a 
viscosity to facilitate blending. The amorphous candy mass and the air- j et-milled 
cocoa powder are mixed together using techniques commonly used in the art, such 
as a kneading/tempering table. If the hard candy is moulded using the technique 
of depositing, then a static or dynamic mixer may be utilized in lieu thereof. 
Before the product has an opportunity to set, it is formed, moulded and/or shaped 
using techniques known in the art and then cooled by using techniques known in 
the art such as in a cooling tunnel and the like to produce the glassy and smooth 
chocolate flavored hard candy . The amount of water in the finished candy is less 
than about 12% (w/w) , more preferably less than about 4% (w/w) and most 
preferably from 1% to about 3% (w/w) . 

BSPR : 

As used herein, the term "forming" refers to the techniques of moulding, shaping 
and forming- -techniques known to the skilled artisan. Two preferred techniques of 
moulding include depositing (e.g., placing the finished product in moulds such as 
metal moulds) or stamping (wherein the shape of the product is stamped out) . 
These are performed using procedures known in the art. If the product is stamped, 
then it is preferred that if oil be present, the amount of oil in the hard candy 
confection be kept low, i.e., about less than 5% by weight. On the other hand, if 
the product is deposited into moulds, then, if present, the amount of oil in the 
final product is preferably greater than about 3% by weight. 
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BSPR: 

Other techniques known to the skilled artisan that may be utilized for forming 
the chocolate flavored hard candy product of the present invention from the hot 
mixture include, but are not limited to, aeration (pulling) , lamination, making 
the hard candy into a honeycomb, filling the hard candy with filler, such as 
inter alia, caramel, peanut butter, fruit preserves, creme fillings, and the 
like, inside the chocolate flavored hard candy casing, and the like. 



BSPR : 

The chocolate- flavored hard candy products produced by the present process are 
homogeneous, with the air-jet milled cocoa powder particles substantially 
uniformly distributed throughout. The surface presents a population of regularly 
spatially distributed cocoa particles which surface is renewed in the same form 
as layers are consumed. Use of air- j et -milled cocoa powders of the invention 
impart the characteristic chocolate flavor but without the sandpaper texture; 
rather the surface seems smooth and appealing. 



BSPR : 

The types of chocolate flavored hard candy products produced by the present 
process and utilizing the present formulations are varied. For example, the 
product may be a stamped or deposited hard candy (e.g., sucker, lollipop etc.) . 
It may be an aerated (pulled) hard candy, a filled hard candy, laminated or 
honeycomb hard candy . 

BSPR : 

A fruit -flavored chocolate hard candy (e.g. cherry chocolate hard candy ) is 
prepared in accordance with the procedure described hereinabove except a fruit 
flavor (e.g., cherry flavor) and acid are added. Fruit juice may also be added. 
The fruit flavor and/or fruit juice may be added with the air- jet milled cocoa 
powder or with the anhydrous candy mass or both in the procedure described 
hereinabove. The acidulant is added at the end of the mixing step and immediately 
prior to the forming step. 

BSPR : 

When' the chocolate flavored hard candy is prepared using the air- jet milled cocoa 
powder in accordance with the present invention, the resulting hard candy has not 
only a smooth surface, but also possesses the organoleptic, textural and visual 
appeal found in hard candies . 

DEPR: 

A amorphous candy mass containing 510 grams of sucrose and 410 grams of 42 DE 
acid converted corn syrup in 160 grams of water is heated in a cooker. When this 
mixture is cooked to a moisture content of about 2.0%(w/w), 55 grams of air-jet 
milled cocoa powder, prepared from air- jet milling commercial cocoa powder using 
a Micron Master. RTM. Jet Pulverizer is added to the hot amorphous candy mass on a 
mixing/tempering table to produce the finished product, which is formed by a hard 
candy stamping line. 

DEPR ; 

Commercial cocoa powder is air jet milled using a Micron Master. RTM. Jet 
Pulverizer, Model #24-920. 50 grams of the air jet milled cocoa is mixed with 50 
grams of anhydrous milkfat, 0.5 grams of vanillin and 0.5 grams of lecithin to 
produce a chocolate flavor that is added to the hot amorphous candy mass. 

DEPR ; 

The amorphous candy mass containing 42 0 grams of sucrose and 34 0 grams of high 
maltose corn syrup is placed in 140 grams of water. This is then cooked to a 
boiling temperature to decrease the moisture content to approximately 2.0% (w/w) . 
After the amorphous candy mass achieves the desired moisture content, the 
chocolate flavor prepared hereinabove is added thereto through a static mixer to 
produce the finished product which is formed by depositing into metal moulds. 

DEPR • 

The procedure of Example II is repeated except that 1 gram of cherry fruit flavor 
is added to the chocolate flavor prior to mixing with the amorphous candy mass. 
In addition, 0.5 grams of citric acid is added to the chocolate flavor /amorphous 
candy mass mixture immediately prior to forming, e.g., moulding. The resulting 
product formed by depositing into metal moulds is a cherry chocolate flavored 
hard candy . 
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DEPR: 

The procedure of Example II is followed except the amorphous candy mass comprises 
760 grams of isomalt and 2 grams of acesulfame-K to produce a sugar- free 
chocolate flavored hard candy . 

I. An amorphous chocolate flavored hard candy confection comprising a chocolate 
flavoring effective amount of air-jet milled cocoa powder; an amorphous candy 
mass comprising a sweetener in sweetening effective amounts, said sweetener being 
a carbohydrate or sugar alcohol or mixture thereof in the amorphous state; less 
than about 12% water (w/w) and optionally an emulsifying effective amount of an 
emulsifier and a sufficient amount of a vegetable or dairy-based oil to effect 
the dispersion of air- jet milled cocoa powder in the anhydrous candy mass, said 
air- jet milled cocoa powder being comprised of particles having generally rounded 
edges with average particle size less than about 15 microns in diameter. 

CLPR: 

7. The confection according to claim 1 in which the weight ratio of amorphous 
candy mass to air- jet milled cocoa powder is greater than about 6:1. 

CLPR: . . . 

9. The confection according to claim 1 wherein the sweetener is a mixture of 
sucrose and corn syrup in a weight ratio ranging from about 70:30 to about 50:50, 
and wherein the weight ratio of amorphous candy mass to air- jet milled cocoa 
powder is greater than 6:1, the ratio of air- jet milled cocoa powder to oil 
ranges from about 1:3 to about 100:1, and water is present in amounts less than 
4% by weight . 

CLPR : 

II. The confection according to claim 9 in which the ratio of sucrose to corn 
syrup ranges from about 60:40 to about 55:45, the ratio of amorphous candy mass 
to air- jet milled cocoa powder ranges from about 12:1 to about 26:1, the ratio of 
air- jet milled cocoa powder to oil ranges from about 0.67:1 to about 1.5:1, and 
water is present in amounts ranging from about 1.0% to about 3.0% (w/w) . 

CLPR: 

12. The confection according to claim 1 in which the amorphous candy mass is a 
sugar or sugar substitute. 

CLPR: _ . 

16. The confection according to claim 1 which additionally comprises an edible 
salt, coloring agent, flavoring agent, acidulant or mixture thereof. 

CLPR : 

17. The confection according to claim 1 wherein the amorphous candy mass 
additionally comprises a crystallization inhibitor of the sweetener. 

CLPR * 

19. A process for preparing a chocolate flavored amorphous hard candy confection 
comprising 

CLPR: . , . j= ^ ^ J 

21. The process according to claim 19 wherein the weight ratio of anhydrous candy 
mass to air- jet milled cocoa powder is greater than about 6:1, and the amount of 
water present in the confection is less than about 12% by weight. 

CLPR: , . . ^ r 

24 The process according to claim 19 wherein the sweetener is a mixture ot 
sucrose and corn syrup in a weight ratio ranging from about 70:30 to about 50:50, 
and wherein the weight ratio of amorphous candy mass to air- jet milled cocoa ^ 
powder is greater than about 6:1, the amount of water present in the confection 
is less than about 12% by weight, and an oil and emulsifier are additionally 
present, wherein the ratio of air- jet milled cocoa powder to oil ranges from 
about 1:3 to about 100:1 and the emulsifier is present in amounts ranging from 
about 0.001% to about 1% (w/w) . 

CLPR ' 

26. The process according to claim 24 wherein the weight ratio of sucrose to corn 
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syrup ranges from about 60:40 to about 55:45, the weight ratio of amorphous candy 
mass to air- jet milled cocoa powder ranges from about 12:1 to about 26:1, the 
ratio of air- jet milled cocoa powder to oil ranges from about 0.67:1 to about 
1 5:1, the amount of water in the confectionery product ranges from about 1.0% to 
about' 3.0% by weight and the amount of emulsifier present ranges from about 
0.001% to about 1% by weight. 

CLPR ' 

33. The process according to claim 19 wherein a crystallization inhibitor of the 
sweetener is present in sweetener crystallization inhibiting amounts and is 
additionally added to the aqueous solution of the amorphous candy mass formed xn 
step (b) . 

CLPV: . . .J 

(b) dissolving an amorphous candy mass comprising a sweetener to produce an 
aqueous solution of the amorphous candy mass, 

CLPV: ^ ^ 

(c) heating the aqueous solution of the amorphous candy mass under conditions 
sufficient to convert and maintain the sweetener in the amorphous state, 

(d) mixing a chocolate flavoring effective amount of the air-^et milled cocoa 
powder with a sweetening effective amount of the hot aqueous solution of said 
amorphous candy mass at sufficiently high temperatures to effect the dispersion 
of the cocoa powder therein. 
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